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VARNISH, AND THE MATERIALS
USED IN ITS MANUFACTURE.
By Z. T. AxstETT, PH.G.

A great many varieties of varnish are produced
< now in order to eatisfy the demand for its use
in the various epecial branches of industry, and are
18 almost all cases made by the eolution of varions
Tesins in eome solvent which will evaporate after
the ariicle is applied, thus leaving the resin de-
Posited on the surface as a thin and even ooating.
The characteristics of & good varnish are that it
shiould remain brilliant aff : the evaporation of ths
qoid medinm, and present a dry, hard sarface, in-
Bteud of a greasy and tarnished ome. It should
also_adhere closely to the surface to which it is
applied, and not be liable to scale off when it be-
Comes dry, even after the expiration of a long time;
be!l(}e these qualities, it should become as hard as

Possible, without becoming brittle.

The principal rolvanis used in the manufacture of
varnish are linseed oil, oil of turpentine, and alcobol,
and the chief resins used are copal, amber,
mastic, sgandarac, lac, elemi, dammar, aniwe,
and csoutchonc. Beeides these, gamboge, aloes,
‘:;B&ou'a-blcod, and saffron are used as ocolouring

atter.

Varniehes are classified as ethor spirit varnishes,
Yolatile oil varnishes, and fixed o'l varnishes. Ether
Varnishes are very lit!le nsed. Spirit varnishes are
Usually made with alcohol, and areproduced in great
Yariety. The best spirit varnish is made by simply
digesting the resin ia the aleobol, allowing it to
€vaporate in the sun or shade to the proper con-
Bletency ; but this plan is too slow to satisfy tha
&xigency of our modern industry, though it produces
& varnish having the least amount of colour. A
Wore rapid process is heating the varnish over s
water bath or the fire, and this changes the coloar
Yery matorially, but being the most rapid process it

geverally employed. Oil of turpentine is the
'oll.t_\le oil generally used in the manufacture of
Yarpish, and it is chiefly nsed in copal varnieh.

PIrit varnishes are injured by being kept too long,
While turpentine varnishes, on the contrary, are im-
Proved by keeping, s more intimate union taking
Place hetwesn the resin and the oil. Linseed oil and
POPpy oil are sometimes used with copal Or amber
L) make fized oil varnishes, and 1his olass, althongh

'wer in drying than the others, leave more residae,
d are therefore more durable and better adapted

oy
1"?. rosisting the action of the elements. For in-
terior work they are also considered the best, where
oloar is o objection, since they can be washed over
& ont injury. Oxide of 103 (litharge) is some-

Tes used to facilitate drying.
a COpl'l being harder to dissolve than most resins,
“'Pem’l process is employed in manipulating it.
h ® resin is first melted over an open ﬁpre till per-
¥y liguid, when linseed ofl, heated to about 400°
.‘.-, 18 added, and then oil of turpentine, to bring the
4 Thish to the proper consistency. ‘I'be lirseed oil
m”! not combine with the resin, but *imply mixes
e Shanically with it, having the particles separated
'ﬁo" to combine with the oil of turpentine, which
uld be added slowly so the mixtura oan take
by degrees. The etate of the weather must
by en into consideration when making varnish,
_‘o"'* when it is damp they absorb sufficient moisture
“of 8reatly impair their brilliancy. The consumption
in Yarnish is now very great, and constantly increas-
h‘» Which is due to the greater number of pnrposes
n.t""heh it is applied, while the increase of wealth
Thy rally develops the tasts for articles of lurury.
hog taste, 100, for the use of natural woods in our
of :9! and furniture, and the consequent discarding
\h ho uge of paint, have much to do with incressing
,vmmpeumption of varnish. To give the remder
‘h’: idea of this business, I will eimply give the
Ty Ment of one manufacturer as furnished to me.
3 fuctory consumes anpually over 600,000 pounds
"mel?pﬂ and <hellac, and over 300 000 gsllons of
o ol, linreed oil, and oil of turpentine, pro-
M“;’R, with other ingredients of less vonsequence,
4411;9"1 400,000 gallons of varnish.—Druggists’
ser,

Home Topics.
BY FAITH ROCHESTERE.
o

1 ‘The Preparation of Coffee.
o, Bave just now read the recipea for making cof-
h'“ziven ln ' Common Sense in the Household.”
@ Written some good worda about this receipt
to :s but I can not advise young housekeepers to
foo, Marion Harland's directions for making cof-
T think that suy one who carcs for tho finest

N ;:" of coffee—that ‘¢ delicions aroma * which es-
8 80 eagily—would prefer to see & common tin |

coffce-pot on the table, containing the Infusion just
as it had reached the point of perfection over the
fire, rather than have the hot coffee poured into an-
other coffee-pot, howeverrich or handsome, before
serving, I do not know how the beverage can be
turned into a silver, china, or biitannia coffee-pot
without considerable waste of aroma. By many
coffec drinkers the aroma, is valued more than the
¢ pody." Such persons do notlike to have the cof-
fee boiled at all. Care should be taken to preserve
the “aroma’ while endeavoring to secure good
“pody.” As the latter is secured by boiling, while
the former escapes with the steam during the bofl-
ng process, it 18 a good idea to rescrve a portion
(say one-third or one-fourth) of the coffee prepared
for the pot, {with egg or otherwise), while boiling
the rest of ity putting it into the coffee-pot as that
is drawn away from the hottest part of the stove ot
rangg, to some position where it will keep hot with-
out beiling. There are various patent coffee-pots
or coflee-flters, made with a special view to the
preparation of clear aud excellent coffee, without
any especial art on the part of the ook,

How to make the coffee turn off from the
grounds clear, 18 a puzzle to some inexperienced or
stupid cooks. I suppose that the most common
course is to clear the coffee with egg. Some crush
the whole egg, and mix the ground coffee with it,
shell, yolk, and white together. Otbers use the
white and shell, leaving out the yolk. This is
Marion Harland’s direction, and she sdvises us to
eat the white of egg first. I don't see the need of
it, and I never could imagine what good the shell
does. Many of the eggs which come from ntarket,
aud as many which come from our owh ben’s neats,
are decidedly solled upon the surface, and should
be washed before going into any food or drink.
That is one reason why I should leave out the shell.

The principle fuvolved seems simple. The more -

finely the coffec is ground, the more thoroughly
can its properties be extructed by a brief boiling.
But the fluer the ground coffee is, the less does. it
incline to settle to the bottom of the coffee-pot, and
the *“ muddler " is the beverage, unless some art be
used 1o ‘“ seltle” the coffee. Break an egg ut one
end 80 28 to pour out the white, retsining the yolk
in the shell. Mix the white well with the groand

. coffee, and if it is uot. sufficient to wet it all, add

$ust enough water to dampen the whole, stirring it
thoroughly together. Put this into the coffee-pot,
and pour boiling water over it, (one pint to each
two tablespoonfuls of coffee, Miss Beecher says;
Marion Harland says one quart of waterto half a pint
of ground coffee, afterwards adding a cup of cold
water) ; and the egy is immediately cooked, 8o as to
retain all of the fine coffee grounds in its meshes.
If this is properly done, no addition of cold water
or anything else after boiliug, Is necessary to pro-
duce clear sparkling coffee. 1 bave often admired
tbe work of the egg in clearing coffce, as [ have re-
moved the spongy ball of egg and coffee when clean-
ing the coffee-pot. It is evident that many house-
keepers do not sce the philosophy involved io this
use of egg, or they would never for o moment sup-
pose that the egg would -clear the coffee satisfac-
tority if put into it at any time after the coffee and
bofling water are put together. You want to bind
the coffee grounds together with egg, not to add
boiled egg to the beverage. Put in the yolk of egg
it you like, but it is of no more use than so much
water. I prefer to stir it well into the thickening
for my cream or milk gravy, where it adds richness
and nourishmeut, and beauty.

We can not always get an egg to settle coffee
with, and few of us possess a French fliter, or even
an “0ld Domiuion” coffec-pot. This thing you
can do—and I have done it many a time—tie the
coffee grounds loosely in & thin bag. If the ground
coffea 8 tied up in'a tight bag, the water is slow in
penetrating and extracting the properties of the
coffee. When 1 use a thin, loose bag for the coffee,
1 stop up the nose of the coffee-pot, to retain the
aroma as much as possible. If the coffee Is ground
coarsely it will settle itself, if allowed to stand
without boiling a few minutes before serving, and
then turned out without shaking. The addition of
8 half teacup of cold water when it is removed
from boiling, will settle the grounds, but nothing
is quite so good and sure as white of egg, if one

can not use a good patent coffee-pot.

Professor Blot, in his cook-book, directed the use
of water which had not been previously boiled, as soon |
as it reached the boiling point. For breakfast cof-
fee he advised four tablespooafuls for a quart of |
water, for strong coffee eight spuonfuls to a quart,
and for ‘“ black coffee’’ one pound to a quart. It
is this * black coffee " which is used, I suppose, in
making the celebrated i

Cafe-nu-lalt.

This is black coffee added to boiled milk—a table-
spoonful to a cup of boiled wilk, making a strong
cup of coffee, 1: all over
the world as Freuch coffee. The milk must berew
and nice, and slowly simmered tp a thick creamy
richness. In France it is sweetened with beet sugar.
Mrs, Stowe says that this coffee is so black and
strong a8 to be ‘‘almost the very essential ofl of
coffee.” There is significance in the name of this
drink, suggesting that the coffee should be added
to the milk, not the milk poured into the coffee.
1 wonder if any one cver tried hoth methods with-
out learning the great superiority of the former.

Browning the Coffec.

To make good cofee, it is essential to have the
coffee beans evenly and sufficiently browned or
ronsted, without burning. They are spoiled if roast-
ed until black, but a yellowish-brown is not right. A
rich, dark, chestnut-brown is the right color, There
are patent coutrivances for roasting coffee, but
I have not proved their merits. The beans should
first be looked over, then put into a spider or drip-
ping pan, and placed in a moderately hot oven, or
upon the top of the stove. They brown evenly
with less stirring if placed tu th3 oven, than when
over the stove, but this advantage is offset by the
danger of forgetting the coffec entirely when out
of ‘sight in the oven. It must be stirred often.

Coffeec and Health.

I seem to seo the Editor shaking his head us Le
comes to this, but 1 will give you a few of my own
thoughts on this subject, if I may be allowed. He
shall have his coffee to the end of his days if he
wishes it ; and I, when he breakfasts here, will pre-
pare for him most cheerfully, the best cup of coffee
I can mako from such materials as I can obtain.

But I shall be careful how I aid any young person
to acquire the habit of coffee drinking. It certainly
i3 perfectly cafe, s0 far as health is concerned, to.
live without tea or coffee, either, or both. For
many persons it is not safe to use either. Both tea
and coffee possess medicinal properties. I sce that
Dr. Smith, in * Foods, epeaks of them as ‘‘ in some
respects antidotes to each other,” though he does not
class either g ** pol " He relates, how-
ever, that drinking en infusion made from tiwo
ounces of coffee, cansed him to fall to the floorand
remain unconseious for several tes. But I did
not wish to treat the matter sclentifically. I fre-
quently bear persons who have no knowledge of
the properties of coffee, assign as a reason for giv-
ing up coffes, that they found it injurious to them,

Only the other-day-a-lady-was telling-me her new
way of making coffee, from a mixture of scorched.
wheat-brun and molasses, and half the usual quan-
tity of coffee. She told me why she made this in-
stead of thestrong coffee formerly used. First, the
hired man lained of dfgziness, and sald he
must give up coffee. He had learned by previous
experience, that the dizziness came from the use
of coffee. Boon after, the Jady's husband com-
plained of u frequent steady pressure upon the
brain, which made it almost impossible for him to
read at times. To the suggestion that it might be
his coffee, he replicd that * it was impossible, 28 he
had always used coffee.”—*‘But you will not get
any more,” his wife answered, “ until I have found
out whether coflec causes thetrouble.” —Whea the
coffecewas withdrawn from the duily bill of fare,
the trouble in the head ceased. When the needs
of a large family seemed to require that coffee
be supplied, she found that coffee made of wheat-
bran mixed thick in molasses and scorched, with a
little real coffee added for flavoring, made a drink
quite as acceptable to the family as the old coffee
of full strength. But none of her children drink
even this, and we were agreed in belleving that they
will never regret not having accustomed themselves
to toffee in their early years. I feel sorry for the




